
-”Mille feuilles” salmon gravlax; dill and shallots mousse -  15 ,00€
-Surf and Turf Tataki,  soya and sesame reduction, 

seeds of yuzu wasabi- 17 ,00€
-Scallops gratin with bechamel,  panko, garlic butter 

and Comté Cheese  -  17 ,00 €
-Foie gras,  cherry and fig chutney, handmade toasted 

fruit and seeds bread  -  18 ,00€
-Snails -  6 units with homemade garlic butter -  12 ,00€ WN

-Snails -  12 units with homemade garlic butter -  18 ,00€
-Ravioles dauphine gratin with cheese comté - 15 ,00€ WN

-Warm veloute with vegetables,  slow cooked egg, pine nuts,  fried
onions and spices tuile 14,00 € WN  (Extra scallops 6,00€)

-Lamb shank, couscous,  reduction sauce - 26,00€ WN
-  Rack of lamb herb bread crumbs,  dauphinois gratin and lamb 

reduction sauce - 26,00 €
-Veal chop gratinated with Saint Nectaire,  dauphinois gratin - 26,00€

-Slow cooked suckling pig,  vegetables tart and “Epoisses” cheese 
sauce 24,00 € 

-Chicken breast ballotine with wild mushrooms, creamy spinach 25,00 €
-Knife-cut beef tartare Charolais natural  (  25 ,00€),  or Foie gras

(30,00€) or summer truffle  (30,00€) served with salad, pine nut,
parmesan and fried onions

-Sea bass fillet,  pan-fried green beans and deglazed citrus,  parsley and
shallots sauce - 27,00€ WN

-Grilled fish of the day with side (market price)

STARTERS

M A I N  C O U R S E S

Why Not

Selection of fish from local supplier “Saumon Champenois” à
Mardeuil

Sides:  
-Seared foie gras -  11 ,00€

-Fries portion - 4 ,00€
-Potatoes cooked in duck fat and thyme - 6 ,00€

-Grilled marrow bones and with bread - 6 ,00€


